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which a vibrating pendulum can give 
motion to wheel Work, He may com- 
municate it 1 as it IS much wished 
that an instiument may be made, 
which by the motion of an index 
haiic) and dial plate, may show the 
number of vibrations in a given time, 
caused by the electuc column. 

Of extracting a hqwd Sugar from 
Ajiples and I'eafs, by Mr Dubuc, ma- 
jiufactitrtiig Chemist at Rouen. 

Jnnales de Chemie. 

Tbe high price of Sugar on the 
continent has mduced Pious, Par- 
mentier. Cadet de Vaux, and other 
<.heliiisls, to investigate method's of 
obtaining it from various substances, 
and they have published processes more 
tdmplicated, for obtaining it iroin 
gupes, Apples and pears. 

feeveral establishments having' been 
fumed m the south of France <or 
making sugar from grapes, M. Du- 
buc vfished' that its noithern extre- 
mity should have a similar advantage, 
and the excellent preserve, which has 
been made of apples and pears in that 
countiy for tune immemoiia!, con- 
viiiced him that the sugar prepared 
irom them would be etjua! in quality, 
to that procured fiom giapes, and 
induced hun to make experiments on 
the.n for that purpose. 

First Erpei iment. 

Eight litres or quarts, of the juice 
of veiy ripe apples, called d'Orwige, 
weie boiled in a copper bason, or 
boiler, for about a quarter of an 
hoai, and then ten drachms or gram- 
mes of finely powdered chaik, were 
added to it, in tour separate poitions, 
two minutes after each other, in order 
to neutrdhze the acid in the juice-, 
this substance eccasioned a fermen- 
tation or effervescence in (he juice. 
The boiling was then roi.ttiiued tor 
eight or ten minutes, and the juice 
was kept stiired, in order to multi. 
jiiy the points of contact between it 
and the chalk : after this it was clai iBed 
II) the following manner. 

'Ihiee whites of eggs were beat 
lip in three glasses of cold water, 
and whipped with a willow whisk, 
when the whites were well frothe<l, 
they were added at once to the juice, 
and well mixed by stnring it c|UKkly 
With the same whisk; it was then 



'eft to boil for another quarter of art 
hour, Tlie wliite of egg coagulates 
by being boiled, and collects all the 
iiiipuiities of the juice. After tlii» 
the juice was strained through a flan- 
nel strainer suppoited at tbe lour 
corners on a- wooden fram*. 

Jt was then left to grow half cold, 
and again strained, m order to have 
it very Clear and well clarified. 

The juice only' lost about one- 
third of Its weight during these o- 
peiations, what remained was reduced 
by boding slowly, to about one half 
ot lis original b\i!k ; the process was 
ihen finislied without boiling mitil.the 
sjrup took, when cooled, a consis- 
tence like that of common treacle. 

It may also be known to be pio- 
peily piepared by a thick skin that 
may be observed at ine surface ot 
the liquid, or even by its specific 
giavily compared with that ot wa- 
ter. A vessel which contains a e(uai(, 
or two pbunds ot water, old Frencn 
measure, ought to contain 21b. JO or 
1 1 oz. of syrop, or liquid sugar. '1 h« 
last method is the best and most 
ceitain. 

The above eight quarts of juice 
jielded near three pounds ot liquid 
sugar, savoury, tiesh, and which 
sweetens water very well, or even 
milk without curdling it (which the 
addition of the chalk prevents by 
neutralizing the acid, which would have 
this efieil) so that it would be aii 
advantageous substitute for tieacle" or 
sugai . 

M. Dubuc gives an account of 
thiiteen olhei experiments, which he 
made to obtain sugar from various 
species ot apples and pears, of 
winch our limits will not peimit the 
recitation , the processes used iii thero 
did not however vary mateiially from 
that 1 elated, and thechiet facti observed 
ill them are contained in the following 
recapitulation of the experiments, in- 
serted at the end of M. Dubuc pa- 
per. 

Recapitvlaiion. 

1. Of the touriipe kinds of apples, 
whuh weieused, it was fottnd that tbe 
orange pioduced the most sugar,, then 
^anve Duux-leveaque, aftei them iht 
iianc moUet, and lastly the Qirard. 

2, 'IhAt a mixture ol these tout 
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species of fijuits yielded an agreeable 
syrup, or sugat, )n a certain piopor- 
tioa to the quantity employed. 

That apples or pears., whiclj have 
not thoroughly ripened, are not »o 
good tor making sugar,' ansJ Hiey yield 
Jess oi It, and of an interior quality, 
than when they are ripe. 

4. That sugar may be obtained from 
the pears called Pillage, but it is of 
an inferior quality and in less quan- 
tity than that fiom apples, supposing 
the two fiuits taken in equal mea- 
sure. 

5. That apples, which are not thp- 
rouglily ripe should be well bruised, 
and then be left for 24 hours, in or- 
der that the sacclsaune principle may 
be developed by the incipient fcr- 
mentatiQii ; they yielded by this me- 
thod more sugar, and that of better 



above processes, jields nearly twelve 
pounds of liquid sugar. So that 
Horn these data il follows, that upon 
a medium of st ■• eral years tlie pi ice 
of apples being 1,20 fiancs (Is. Id) 
the cwl, and calculating tlie charges 
of making the sugar at O40 ftanc 
(4d ) excellent sugar may be obtained 
for 3 or 4 sols (2U ) per lb. 

In a note on the first experiment, it 
is observed, that as yet only a very 
small quantity of solid sugar ''has bi'en 
obtained from apple-juice. Nearly 
twenty specimens have, however, been 
obtained, upon which experiments have 
just been made, m order to obtain, if 
|)0ssible, a larger quantity, And from 
tins note it appears, that wheiever su- 
gar 1- mentioned in the above paper, 
licjuifj sugar or syrup must be under- 
stood. 



6. These principles are equally ap- 
plicable to pears.. 

' 7. That 111 order to procure apple 
sugar, which does ,not curdle milk. 
It IS absolutely necessary to neutralize 
the acid ; and that it requires '>out 
a drachm (troy) of chalk powder 
for every quart of juice, and two 
drachms to absorb the same quantity 
of acid contained in pear juice, which 
shows that the latter juice contains 
more acid than the former. 

8. '1 hat It is impossible to obtain 
apple juice, or pear juice sufficiently 
deal to make a clear well tasted 
syrup, without using some intermedium 
fir Its clarification; and that either 
whites of eggs, or charcoal (finely 
powdeied) may be emplojed for that 
puipose. 

9. I'hat in oid^r to obtain liquid 
sugar of good quality from apples and 
pears, the heat must be applied gently 
■and carefully, observing \\\ all points 
what has been remarken in the fiist 
and following esperiments, and esue, 
Cially It must be recollected, that 
tlie syrup becomes brown towaids the 
the end of the operation, and tastes 
of buined sugar, if it be too much 
heated. 

10. That according to the fifth ex- 
periment and those that follow, a 
cwt. of apples yield nearly eighty- 
four pounds of "juice ; wnich juice 
being reduced to a syuip by ilie 



Composition far Roofs ; communicated 
by James tergtison, esq. of Pitfour, 
xiho recezped it from Commissioner 
Graham, of the Exciseofftce, Edin- 
burgh. 
Fiom comnainicaUons to the Board of Api- 
cuUmi. 
1st. Three paits of chalk, pounded 
fine, and passed through a sieve of 
twenty four meshes to an ipch, are to be 
put into a small wooden box or vessel. 
2d Into the middle of the chalk put 
one part of the best vegetable tar (Swe- 
dish will not do); mix them thoioughly 
with a wooden shovel, tl>e tar to be 
poured in gradually ; when completely 
mixed put it into an iron boiler, v\hicli 
must be moderateiy and gtaduaiiy 
heated, stining tnecomposition to keep 
it from buroirtg; afier it has boiled for 
some time, dip in a lath, which is to be 
immediately cooled in water; if the 
composition On the lath is hard enough 
to resist the end of the finger, but 
yields to the nail, then it is ready to 
take the sand, which is to be prep^iret} 
as follows : — Take the sharpest sand to 
be got, wash it if necessary, quite 
free from earth, and when dry pas^ 
it tlnough a sieve of eight meshes tO( 
an inch ; what passes is to be agiii^ 
sifted through one of sixteen meshes \ 
that which does not pass is the coarse, 
or No. 1 ; sitt again that which pas- 
sed through sixteen, through one of 
thirty, and reject All the fine dust 



